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Renesio Incisa
Roero Arneis DOCG Riserva

Renesio Incisa is a new conception of Roero Arneis which moves away from how
this wine has been interpreted so far. Thanks to our twenty-five years’ experience in
the production of Arneis grapes and our passion for the vinification of Piedmontese
whites, we have realized over the years that Arneis is a grape variety highly suited for
aging.

We have hence identified the vineyard that we consider the best of our estate for
Arneis production: Renesio Incisa, in the Municipality of Canale. This vineyard has
two fundamental peculiarities: a considerable altitude and a soil rich in sand. To top
its uniqueness, this is the hill that gave birth to the Arneis grape, discovered on the
Renesio hill at the end of the 15th century.

Thanks to the new opportunity given by the Roero Arneis Appellation, which
has allowed a “Riserva” production, we have decided to create a new concept of
Roero Arneis, which fully expresses its qualities and potential for evolution: we
mature it longer in the cellar, with a mixed aging in wood and steel to then release it
at the right time for consumption.

The first vintage of Renesio Incisa is 2016, all the bottles are numbered and it is
a limited production, suitable for those who prefer more evolved and complex white
wines, with a few years on their shoulders and which can be kept for at least 10/15
years, a promise that with Renesio Incisa we feel we can keep.

Grape variety: Arneis 100%

Production area: Roero, municipality of Canale, cru Renesio Incisa
Orientation: South-East

Altitude: 250 meters

Yield per hectare: 100 quintals

Vineyard surface: 1,5 hectares

Alcobol content: 13,0-13,5%

Acidity: 5,0-5,5 g/l

Bottle size: bottle (0,750L)

First year of production: 2016

Sensory profile

Colour: intense straw yellow.

Nose: rich and complex; aromas of citrus fruits, white pepper, aromatic herbs and a
delicate note of dried apricot.

Taste: on the palate the wine is soft and powerful, with a vigorous acidity, leaving a
rich taste in the mouth exquisitely integrating the mineral notes. The aftertaste
is soft and elegant, but extremely rich and deep.

Food pairings: wine suitable for elaborate fish dishes, medium-aged cheese, but
also first courses such as stuffed egg pasta, lasagna with meat sauce, eggplant

parmigiana.
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